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Recipe #340 Marinated Chicken
Serving Size and Ingredients: 4 oz. 
	25 Servings
	50 Servings
	100 Servings
	Ingredients

	12 lbs
	24 lbs
	48 lbs
	Chicken parts, fresh or frozen, breast, portions without backs, without skin

	3 2/3 cups
	7 ¼ cups
	14 ½  cups
	Soy Sauce, reduced sodium 

	3 2/3 cups
	7 ¼ cups
	14 ½ cups
	Brown Sugar

	2 ¾ cups
	5 ½ cups
	11 cups
	White Sugar

	1 ½ Tbsp
	3 Tbsp.
	3/8 cup
	Ground Ginger

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	 
	
	
	

	
	
	
	

	
	
	
	




Recipe #340 Marinated Chicken
 Instructions:
1. In a large bowl, mix the soy sauce, brown
      sugar, sugar, and ginger. Place chicken into
      the mixture. Chill in the refrigerator 6 to 8
      hours, or overnight.
2. Preheat oven to 325 degrees F.
3. Lightly grease a baking dish.
4. Place marinated chicken in the prepared
     baking dish. Bake in the preheated oven at
     least 1 hour, or until meat is no longer pink,  
     juices run clear and temperature
    requirements below are met.

NOTE: Wash and sanitize hands prior to and during the process of handling raw food and throughout meal preparation. Cook eggs, fish, pork, lamb and beef to an internal temperature of 145°; ground meat or meat mixtures to 155°; raw eggs not prepared for immediate service to 158°; poultry, stuffed meat/fish/ pasta to 165°.
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